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GRAPES AND PERCENTAGE: Garganega, Trebbiano,
Cortese, Malvasia, Pinot bianco e Chardonnay.
ALTITUDE: 150/180 m.

EXPOSURE: south.

SOIL NATURE: Moraine Hills.

CULTIVATION: spurred cordon.

VINEYARDS’ AGEING: 10/20 years.

NR. OF STUMPS: 4500

HECTARE PRODUCTIVITY: 120 quintals.
HARVEST: From about the beginning of August.
VINIFICATION: careful picking of the grapes. Rasping.
Short skin steeping at low temperatures. Soft pressing.
Fermentation at controlled temperature and ageing on
the fine lees in stainless steel tanks (temperature, time
of steeping and fermentation of the grapes may vary
according to the different kinds of grapes). All the
grapes are vinified separately.

CHARACTERISTICS: white wine with natural
bottled steeping, Sur Lie method, on the fine lees. Bright,
yellow-coloured with subtle and lingering “perlage”,
intense, fragrant bouquet with finely harmonising
clear notes of yeast. Savoury lively taste with a dry,
bitter aftertaste.

PAIRING: excellent aperitif, recommended with starters
and light first course. Ideal with mollusc shellfish and
main course of fish.

SERVING TEMPERATURE: 6-8° C.

ALCOHOL CONTENT: 12% Vol.

SPECIAL FEATURES: we recommend pouring the wine
slowly, in a glass jug, at the moment of consumption in
order to separate and eliminate the slight natural deposit
due to the bottled fermentation.
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